Impact of animal husbandry and slaughter technologies on microbial contamination of meat: Monitoring and control.
The microbial flora transferred to carcasses during slaughter is a reflection of the care taken on the slaughter floor and of the types and numbers of microorganisms acquired by the animal on the farm or during the period of transportation to the slaughter house. These microogranisms may include those able to cause illness in the consumer, or microorganisms responsible for spoilage of the product. Considerable progress has been made in reducing contamination at slaughter and thereby extending the shelf-life of meat. In contrast, international statistics still clearly show that meat and meat products are responsible for a major proportion of all foodborne infections. This latter aspect is not determined by the overall number of microorganisms present but by the bacterial composition of the animal's gut flora at slaughter. Preventive quality assurance along the whole productions and processing line is therefore the only effective means of controlling the microbiological safety and quality of meat. This includes hazard analysis techniques to identify critical control points and procedures for monitoring the microbiological status of both animals and carcasses since most of the critical points cannot be totally controlled. At early stages in the production line, colonisation of meat animals with pathogens should be prevented. Subsequently, good slaughter practices will ensure carcasses of good overall microbiological quality. This paper deals with microbiological monitoring systems that can be used at different stages of production and processing to control the microbiological quality of poultry and pig meat.